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JELLIES MAKE POPULAR SUMMER SWEETS
HERE are so many interesting new dessert preparations now on the market that
T
housewives tend to treat the common jelly with some contempt. Yet the jelly is
still one of our most versatile summer standbys.
The following recipes are all based on
jelly, and all make light, refreshing sweets
which are well received in the hot weather.
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11.

Decorate with cherries and angelica
or fresh mint leaves.
This is sufficient for five or six
people.

LEMON FOAM
Ingredients.
STRAWBERRY MARSHMALLOW
3 lemons.
Ingredients.
3 cups water.
1 packet strawberry jelly crystals.
4 tablespoons sugar.
1 cup of boiling water.
1 oz. gelatine.
2 tablespoons strawberry jam.
2 egg whites.
i cup cream or evaporated milk (unTo Make:—
sweetened).
1. Grate the rinds of the lemons.
1 tablespoon lemon juice.
2. Add the sugar and 2 cups of water.
To Make:—
Boil together for 10 minutes.
1. Dissolve the jelly crystals in the boil3. Soak gelatine in the remaining 1 cup
ing water.
of water.
2. Allow to stand until beginning to set.
4. Remove syrup from stove. Stir in
the soaked gelatine.
3. Beat the cream or evaporated milk
until it will hold its shape.
5. Add the juice of the lemons.
4. Beat in the jam and lemon juice.
6. Allow to stand until the jelly is beginning to set.
5. Beat in the jelly and continue with
beating until thick.
7. Beat in the egg whites and continue
beating until the mixture is thick
6. Pour into serving dish.
and fluffy.
7. Vary this recipe by using other tasty
8. Add a few drops of green colouring.
jams such as raspberry, black
currant or passion fruit pulp.
9. Pour into serving dish and chill.
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MULBERRY FLUFF

APPLE SNOW—WITHOUT EGGS

Ingredients.
1 packet red jelly crystals.
1 cup of boiling water.
1 cup ripe mulberries.
2 egg whites.
1 dessertspoon lemon juice.
To Make:—
1. Make the jelly, using crystals and
the boiling water. Add the lemon
juice.
2. Allow to stand until it is starting to
set.
3. Mash the mulberries. If very juicy
drain off some of the juice.
4. Fold the mashed fruit into the jelly.
5. Beat the egg whites until stiff.
6. Fold into the jelly mixture.
7. Pour into serving dish. Chill.
8. Serve with extra mulberries.
9. If the fruit is sour add extra sugar
to the egg whites when beating.

Ingredients.
1 packet lemon jelly crystals.
2 cups hot water.
1 teaspoon grated lemon rind.
1 dessertspoon lemon juice.
1 cup stewed apple drained and mashed.
To Make:—
1. Make the jelly, add lemon juice and
rind. Allow to stand until beginning
to set.
2. With rotary beater beat until
frothy.
3. Add apple pulp and beat until
almost set.
4. Add a few drops of green colouring.
5. Pour into a glass dish and chill.

TO MAKE A JELLY IN A HURRY
1. Place the crystals in a bowl. Add
one cup of boiling water and stir until all
the gelatine is dissolved. Then add one
PASSIONFRUIT SPONGE
cup of iced water or ice chips.
Ingredients.
2. Place crystals in a bowl. Add half
1 packet pineapple or passionfruit jelly.
a
cup of cold water and soak a few
1 cup of boiling water.
2-3 tablespoons fresh passionfruit pulp. minutes. Add one and a half cups of
boiling water and stir until all the crystals
1 banana.
i cup cream or unsweetened, evaporated are dissolved.
milk.
To Make:—
QUICKLY-MADE LAYERED JELLY
1. Dissolve the jelly crystals in the cup
Layered fruit jellies can be prepared
of boiling water.
quickly by using a mixture of sliced or
2. Allow to stand until beginning to set. diced raw and cooked fruits. Stewed or
3. Mash the banana and add to the tinned fruits usually sink in a jelly while
raw fruits float. When the jelly is
passionfruit.
poured on, the fruits separate into layers
4. Beat the cream or chilled milk.
5. Add fruit and jelly and continue as the jelly sets.
beating until thick and fluffy.
Raw pineapple and pawpaw should
6. Pour into serving dish. Chill.
never be used in a jelly as they contain an
7. This serves 5-6 persons.
enzyme which causes it to liquefy. They
8. If the passionfruit are sour, extra should be cooked until tender and then
used.
sugar may be needed.
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ECONOMY 2 5 '
NEW 25 FT. SPAN ECONOMY RANGE
O F STEEL FRAMED BUILDINGS SUITABLE FOR HAY BARNS, MACHINERY
SHEDS AND LIVING QUARTERS
Compare the features:
• Rolled steel joist sections for extra
strength.
• More space a t less cost.
• Less maintenance; clean modern lines,
easy to maintain sections.
• Completely weather sealed a t ridge,
without ridgecap.
For full details and prices contact
manufacturers
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MEMBERS OF INTERFLORA-World Wide Flower Service
COUNTRY CLIENTS travelling to Perth, via Albany Highway. Call at our
Nursery Cannington.

Leave your order which will be assembled ready for

you to collect on your return journey.
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PTY. LTD.
HEAD OFFICE AND SALES: 7 4 Barrack Street, Perth
TELEPHONE: 2 3 3 0 4 8 (3 Lines)
TELEGRAPHIC ADDRESS: WILSON JOHN," Perth
FREMANTLE STORE: 102 High Street, Fremantle
TELEPHONE: 5 2 4 4 7
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NURSERIES: Albany Highway, Cannington
Wilkinson Street, East Fremantle
Phoenix Road, Spearwood
ALL CORRESPONDENCE T O :
7 4 BARRACK STREET, PERTH
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'giving splendid service
cannot fault her/'

£3,600
TRACTOR COMPLETE (Equipment extra)

MOORE ROAD MACHINERY
( W A . ) PTY. LTD.
Division of Malcolm

Moore Industrlts Ltd.

80 GREAT EASTERN HIGHWAY, SOUTH GUILDFORD
PHONE 651231

These comments are typical of
those made by Mr. H. J. Roberta
shown clearing land In his TrackMarshall 50 at Bullfinch, WA.
Having finished a ploughing and
seeding programme after doing
over 1,000 hours puts Mr. Roberts
In a sound position to appraise
his Track-Marshall.
"The Track-Marshall Is good
buying for any farmer or contractor who wants a tractor for
dams, clearing or farm work,"
he states.
Increased power and the ease
with which the new brake control operates on turning, are
features that have made a big
Impression on Mr. Roberts, who
uses his Track-Marshall
for
chisel ploughing, seeding, clearing and dozing. No wonder he
keeps on choosing Fowler-Marshall, rt's Australia's best crawler value.
POST COUPON FOR DETAILS
Moore Road Machinery (W-A.)
Pty. Ltd., Great Eastern
Highway, South Guildford.
Send, without obligation,
details of Track-Marshall.
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